Of 10 fungi isolated from a heavily molded country cured ham, 4 were identified as toxigenic strains of Aspergillusflavus. The molds were grown in 250-or 500-ml Erlenmeyer flasks and screened for production of aflatoxin by inoculating 106 spores into 50 ml of yeast extract containing 20% sucrose (YES), incubating at room temperature for 7 days, and then extracting the mold culture twice with 50 ml of chloroform. The mixture was shaken on a gyratory shaker for 30 min and filtered; the chloroform layer was collected with a separatory funnel and then evaporated to dryness with a flash evaporator. The residue was cooled and resuspended in exactly 5 ml of chloroform. The chloroform extract was resolved on thin-layer 'Present 
The potential health hazard of aflatoxin in foods has been frequently discussed since the metabolite was first discovered. Strains of Aspergillus flavus Link ex Fries and Aspergillus parasiticus Speare produce this toxic and carcinogenic metabolite (5) . These (1) , is explained by the low moisture content.
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